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(54) FROZEN DESSERT 

(57) Abstract: 

PURPOSE: To obtain frozen dessert suppressed in 
astringency, soybean odor and fishery odor 
characteristic of soybean and excellent in flavor, 
texture, and shape retaining property by blending soy 
milk obtained by adding fu marie acid (salt) to soybean 
and subjecting the soybean to grinding and extracting 



treatment with other ingredient. 

CONSTITUTION: The objective frozen dessert is obtained 
by blending soy milk obtained by adding preferably 
1.0-2.0\Art.% fumaric acid (salt) to the soybean such as 
ripoxygenase deficient soybean and then subjecting the 
soybean to grinding and extracting treatment under high 
temperature or/and oxygen-free conditions. 
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(54) PREPARATION OF HEALTH FOO^RlILAR TO SNACK FOOD AND 
COiMPOSED MAINLY OF POLISHEI^DLEY AND BARLEY, REFINED 
CORN, ETC. 

(11) 59-227248 (A) (43) 20.12.1984 (19) JP 

(21) Appl. No.* 58-104647 (22) 10.6.1983 

(71) JIYUNSUKE ISHIBASHI(2) (72) JIYUNSUKE ISHIBASHI(l) 
(51) Int. CP. A23G3/00 

PURPOSE: To prepare the titled health food having excellent texture and high 
nutritive value, by mixing adlay having increased a-starch content with polished 
barley, refined com and a seasoning, converting the starch completely to <r-fonn. 
and expanding and forming the mixture. 

CONSTITUTION: Polished adlay with embryo bud is washed with water, soaked 
to a water content of 20-25%, and dried by heating at 70-120'C for 30-60min 
to obtain adlay having a water-content of 12 — 15% and ar-starch content of 10— 
20%, The processed adlay is mixed with polished barley, refined com, and sea- 
sonings such as sugar, salt, soy sauce, etc. at proper ratios. The mixture is 
charged into a puff machine, kneaded, heated, pressed and expanded to convert 
the starch in each raw material completely to ar-starch and at the same time, to 
expand the mixture in an arbitrary form having porous texture, and the product 
is cooled and dried. 



(54) SOYA MILK ICE CREAM 

(11) 59-227249 (A) (43) 20.12.1984 (19) JP 

(21) Appl. No. 58-103225 (22) 9.6.1983 
(71) HANAMARUKI K.K. (72) MATSUO KOMATSU(l) 
(51) Int. CP. A23G9/00 

PURPOSE: To provide soya milk ice cream having low calorific value, low chole- 
sterol content and excellent palatability, and composed of soya milk, vegetable 
cream and AMAZAKE (a sweet drink made from fermented rice). 

CONSTITUTION: lOOpts.wt. of rice malt is mixed with 50-90pts.wt. of water 
heated at 50—90*0, crushed to 500-1,000/^, liquefied and saccharified with an 
enzyme, cooled, treated with another enzyme, and thermally sterilized to obtain 
AMAZAKE having a saccharinity of 40 — 60 Brix. lOOpts. of soya milk is mixed 
with 350-l,000pts. of the AMAZAKE and 150~400pts. of water, mixed for 
about 5min at about SO'C to attain a smooth texture, and quenched to 1 — 
S'C with a plate cooler. 200 — l,500pts. of vegetable cream is added to the pro- 
duct, and the mixture is frozen at —3 7°C for 20— 30min, filled in a cup, and 

hardened by cooling at -30 40'C for 20-40min. 



(54) PET FOOD 

(11) 59-227251 (A) (43) 20.12.1984 (19) JP 

(21) Appl. No. 58-102080 (22) 8.6.1983 

(71) KANEGAFUCHI KAGAKU KOGYO K.K.(l) (72) NAOSUKE KAT0U(3) 
(51) Int. CP. A23K1/18 



PURPOSE: To improve the nutritive value and palatability of a pet food, by using 
a filament-forming protein as a main material, mixing the protein with subsi- 
diary materials such as animal or vegetable fat or oil, starch, etc., and forming 
to a definite form. 

CONSTITUTION: The objective pet food is prepared by mixing (A) a filament- 
forming protein as a main raw materials with (B) subsidiary raw materials 
selected from animal or vegetable fat or oil, starch, cereals, seasonings, color- 
ants, vitamins, minerals and amino acids, and forming or cutting the mixture to 
a ribbon having round edges. The pet food has excellent nutritive value and 
palatability. 



